
3 courses. Lunch for $35 and Dinner for $47.
Available for April Only.

FLORENCE EDITION

T aste
of Italy

Chef  Menu



T a s t e  o f  F l o r e n c e  C h e f  M e n u
3  C o u r s e -  $ 3 5 / P P  L u n c h

S TAR T E R

arugula ,  o l ives ,  art ichokes ,  sa lami ,
capico la ,  prosc iutto ,  bocconcini  cheese

Chicken l iver ,  peppercorn,  cognac ,
crost in i

Zuppa di  Fagioli  Bianchi

Florence Style  Antipasto

Crostini  con Fegatini  di  Pollo

CHOOSE ONE PER COURSE

MA I N

Fish of  The Day

art ichoke ,  sp inach,  red  pepper ,  peas ,
pes to

Goat Cheese Roasted Bauletti

Cheese Wheel  Pasta
Tagl iate l l e ,  parmesan cheese ,  to fu

Pis tach io  or  Cappucc ino  Ge lato  or
Tiramisu

D E S S E R T

served with  chef  spec ia l i ty  s ide .



T a s t e  o f  F l o r e n c e  C h e f  M e n u
3  C o u r s e -  $ 4 7 / P P  D i n n e r

S TAR T E R

arugula ,  o l ives ,  art ichokes ,  sa lami ,
capico la ,  prosc iutto ,  bocconcini  cheese

Chicken l iver ,  peppercorn,  cognac ,
crost in i

Zuppa di  Fagioli  Bianchi

Florence Style  Antipasto

Crostini  con Fegatini  di  Pollo

CHOOSE ONE PER COURSE

MA I N

s low cooked bee f ,  ch iant i  wine
Chianti  Beef  Stew Florence Style

Cheese Wheel  Pasta
Tagl iate l l e ,  parmesan cheese ,  to fu

Pis tach io  or  Cappucc ino  Ge lato  or
Tiramisu

D E S S E R T

Fish of  The Day
served with  chef  spec ia l i ty  s ide .

T- Bone Steak
Garl ic  o l ive  o i l ,  mashed potato ,  vegetables
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	Taste of Florence Chef Menu
	3 Course- $35/PP Lunch
	STARTER
	Zuppa di Fagioli Bianchi
	Florence Style Antipasto
	arugula, olives, artichokes, salami, capicola, prosciutto, bocconcini cheese
	Crostini con Fegatini di Pollo

	Chicken liver, peppercorn, cognac, crostini

	MAIN
	Fish of The Day
	served with chef speciality side.
	Goat Cheese Roasted Bauletti
	artichoke, spinach, red pepper, peas, pesto
	Cheese Wheel Pasta
	Tagliatelle, parmesan cheese, tofu

	DESSERT
	Pistachio or Cappuccino Gelato or Tiramisu



	Taste of Florence Chef Menu
	3 Course- $47/PP Dinner
	STARTER
	Zuppa di Fagioli Bianchi
	Florence Style Antipasto
	arugula, olives, artichokes, salami, capicola, prosciutto, bocconcini cheese
	Crostini con Fegatini di Pollo

	Chicken liver, peppercorn, cognac, crostini

	MAIN
	Fish of The Day
	served with chef speciality side.
	Chianti Beef Stew Florence Style
	slow cooked beef, chianti wine
	T- Bone Steak
	Garlic olive oil, mashed potato, vegetables
	Cheese Wheel Pasta
	Tagliatelle, parmesan cheese, tofu

	DESSERT
	Pistachio or Cappuccino Gelato or Tiramisu




